eollar; sa “eye-aplice” Is turned into
wesp and ring; snother eye-splice in
the other side of ring, at ¢. forms the
tie. To make eye-splice, unlsy strands
two inches, pass them through the
ring or eye of suap, sbd stick two
strands between the laid-ap strands of
mm,mg-m»m
- mtrand to splice, by-ﬂtm-m
ths wext strand to the left; then the
siécond straod to the left over and un-
stuck onee, they are draws through
close, and worked down smooth. (Fig.
#). It will be suficient to repeat this
80 that ench strand will be stuck twise
e, 4
under the parts of the rope. Unless

‘pricker” or “marlin pricker.” A
srdwood stick a little

b

THE FEEDING OF GRAIN.
Change fross Green to Dry Food
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ropeans decline to nse it as food when
the ofdinary bog will refuse to touch
corn & yoar old if Iald side by side with
e sufficent quantity of newly plucked
cora taken directly from the flelds of
the wedt in October. 1f the corn could
be carried to Eorope in its perfeet
state the people of that part of the
world would take kindly to it as a
precions food

Ear corn, kept in the ordinary way
in the wide eribs of the west heats in
the winter or early spring. 13 scquires
& bitter or musty taste while on the
ecob, and when shelled the chemical
process thus started goes steadily for
ward in the ordinary elevator, even if
the airing has been fsirly carried on.
Corn that will germinate promptly
neither has been heated in the erib
oor has the germ been severely {rozen.
Beodsmen compass this by plecking
the corn when juat ripe. before freez-
ing weather, and drying it artificial-
ly. The Indians knew how to me-
compiish this in & better way. They
selected the best ears and placed them
in holes in the ground, points down-
ward, without removing the husk, the
holes haring a eapacity of about two
bushels each, and being lined with
rushes i{ necessary to dryness. The
deposit was mounded over with earth,
spd the seeds vever failed to grow
promptly when planted. The secrel of
the process was complete exclusion
from the air.

Mr. Periam says when corn once has
got out of condition it cannot be re-
stored to soundness. It will make
musty flonr snd mesl in spite of
sulphuring and polishing, which may
deceive the superficial observer but not
the chemist.

He advocates the building of store-
houses in which corn and other food
products could be kept in alr-tight
chambers, and does not believe it
would cost more than store roodh con-
structed on the present wasteful plan.
The principle used in cmnsing fruits
and vegetables—execlusion of the alr
—might be extended in & more simple
way to the cereals through storage
elevators. When this is done wo may
have pure materials in the cercals
usad for human sustenance, and hu-
man ingenuity will find the means of
doing this economieslly. Both do-
mestic and foreign consumers would
pay more for the flour and meal from
grain thus kept than for what is made
from grain that is mosty, smutty, mil-
dewed, sweated or infested with
weevil. such as too often comes from
our present system of warehouse stor-
age. It is certain that ail the cereals
sre far better as food if containing
normal moisiure of about 15 per cent
than sfter the molsture hes been arti-
ficlally eliminated by kiln drying or
other manipulation.—Chicago Tribune.

FEEDS ON CATERPILLARS,

A& Parssite Which Does tood Work for the
Frelt Grower.

The sccompanying ilinstration rep-
resents one of the green sphinx eater-
pillars so frequemtly found feeding
upon the leaves of wild cherry trees,
grapevines, e'c. - The specimen In
guestion, however, is greatly bardeved
with a large number of sgg-shaped eo-
coons of & parasitie insect, an ichnew-
mon fly, the cocoons sticking out of
the caterpillar's skin the same as
bristles on s round brush.

This parasitic insect. on maturing
in Ns shell, bursts the upper end
thereof, crawls out, and then sails
forth on its own winge. The minute
jehneumon flies lay their tiny eggs in
the skin of the caterpillar, and from

T
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which it is ready to be sealed up and

A richer suceotah than the canned ean
be made by soaking dry Lims beans
two hours in cold water, then d

this off and adding fresh, in which they
should be eooked until tender. Then
add sufficient canned corn to suit the
taste, season with butter, salt, pepper
snd cream.

WATERPROOF GARMENTS.

The Long Eleeveless Cloak Very Much in
Demazd Just Now.

The favorite in these garments Is the | *
long sleeveless clonk that will go over
the large dress sleeve without spoiling
it. Over this is o long cape, plain, and
not very full. This combination ia
most excellent, leaving the arms free,
and completely covering the entire cos-
tume. On some rain cloaks of this de-
scription two full coliareties are seen—
others are plain.

Another style ls the triple-top inm-
stead of the plain, single cape. Some
of these show the capes guite long,
quits the length of the srm, while oth-
ers, made like the Newmarket shape
for the long garment, reach only to the

The storm mantles, hanging in folds
from the neck, and povering the figure
completely, are not so well suited to
the purpose, but are preferred by many.
The ornamentation consists of & collar
ette, usually of the umbrella style,
which seems sppropriste in a storm
cloak. Still another style shows a
locse front, with fitted back, and pelisse
slesves

The double-breasted Newmarket
storm cloak is made with generons
slesves, and is quite a smart-looking
gurment.

The mackintoshes of eloth, rubber
lined, show the usual checks, stripea

WHEAT—No.2 Hed. ...
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Cravenette may be had for one hamk God. what €rew &
and seventy cents per yard, gt heelarhe .3 pus
germent may be made from four and & | Besom, in-coe day (for
half yards and upward, it resal :rhd-lu )m-‘: +
quite s saving if made at and 8o M J. , Heg
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Tz mou to the sido of the
mounksy goes sunny

This ma & very delica when be wanis & wermer

sert.—N. Y. Ledger. &m‘

—~Whoale Pesch Piokles: Wipe L0v8 Bever spesks i & forsign laaghagh.
fruit to remove the down and stiok = | —Bam's e
clove in each. Toa quart of good clder —_— —_—
wdmr aliow two pou:‘nl:;-in“ sugar and THE MAHKETS.

an ounce esch snd
Nuw Yours, Oct 22, i
o sud cock et mimsion, Riovn] TR Ay o §47% & ¢ %
if they are large and bard. Puot the 'y . '33'2“
peaches in Jars: boil the sirup till thin | CORG N e © ed. Nrp
snd tarn over them. Seal while hot, | : “Q =y
This makes s sonr plekle; for a richer
one allow snother pound of n
Housekeeper. T ) “.?: :="
| CGrspe delly: 11 the cultivated trat | no e Sim
, it should be a liztle to tha s

the wild grape may bo used while still e Frocy 10 Kxira do.. - : !!:
green. Crush the fruit, put it into a| WHEAT—Xe.2 iisd Winter... o g
preserving kettle, snd cook for fifteen | Sata Re 3 M0 cues wmees e o
minutes. Strain through o jelly bag, | B¥E—No.z . 0 R 105,
boil up the juice, and skim thorough- vasah e Sme
ly. Itisnow ready for the sugar,of e BI0 @ ITE
added to each two quarts of jnice. It| PO nd Mews (now).. 1825 G 18 TN
is then to boil for ten minutes, after | PREON“Cleariti il - - A

put away,—Good Housekesping. CA"I:'!.'LB—SM,EQ. cinrsranee 450 @ 61N
—Canned vegetables can now be had Eﬂuis!'-hlrncmlm s ;;\ 3 :n
in perfection. They nre much cheaper | VLOUL—Winter Paloaix. ... 250 2 8
than mest, and should be used ovem | wirmar Nas Soriy " Bing | Hek
more thun they are. They improve in NozHod.......... MIN Siy
flavor if opened an hour or two before | Sa T8 —Re & A g ny
being vsed, but should be immediately | PORK—Messmev)...... .. 145 12
turned out of the can, as the action of KANSAS CITY.
the sir may render them poisonons. : —-|
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likely to insist upon having nothing but Pearfine.
nothing “as as" or “the same as™
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THE POT INSULTED THE KETTLE BECAUSE.
THE COOK HAD NOT USED +

SAPOLI

GOOD COOKING DEMANDS |
SAPOLIO SHOULD B& USED IN EVERY |
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